WINE	2I5
\\hen the heating is over, the glass is removed, heated and cleaned
with a cloth soaked in petroleum ether. If the wine contains fluoride the
glass will show persistent etching, visible to the naked eye. No attention
is paid to images which appear when the glass is breathed on but disappear
when the glass dries.
5.	Abrastol (calcium /?-naphtholsulphonate).—This is decomposed by
prolonged boiling with hydrochloric acid into calcium sulphate, sulphuric
acid and /?-naphthol, the last being then identified.
200 c.c. of the wine are boiled for an hour in a reflux apparatus, or heated
for 3 hours on a water-bath, with 8 c.c. of hydrochloric acid. When cold,
the liquid is shaken with 50 c.c. of petroleum ether and the ethereal layer
filtered and evaporated on a water-bath at as low a temperature as possible.
The residue is dissolved in 10 c.c. of chloroform and the solution boiled for
2 minutes in a test-tube with a piece of caustic potash and a few drops of
alcohol Any abrastol present is thus converted into /9-naphthol which,
with the potash, gives a deep blue coloration rapidly changing to brown
and then to yellow.
If the wine contains only a small quantity of abrastol, the chloroform
turns greenish and the lump of potash blue.
6.	Formaldehyde.—This is tested for in the first portions of the dis-
tillate of 100 c.c. of the wine by means of the reactions characteristic of
formaldehyde (see Beer, p. 170).
Wines may contain formaldehyde derived from urotropine (hexamethy-
lenetetramine) used to desulphite them. In this case 50 c.c. of the wine
are acidified with 10 drops of sulphuric acid and distilled slowly. The first
10 c.c. of distillate are discarded and the next 20 c.c. divided into two
portions and tested for formaldehyde.
21. Artificial Sweetening Agents
These are usually saccharin (and the saccharinates) and dulcin or sucrol.
1. Saccharin .-—This is detected and determined as follows:
In a porcelain dish 250 c.c. of the wine are evaporated on the water-
bath to about one-half the volume to expel the alcohol, and the residue and
the water used for rinsing out the dish returned to the measuring flask.
The hot liquid is acidified with 3 c.c. of concentrated acetic acid and then
cooled and treated with 20 c.c. of a 20% solution of normal lead acetate.1
After about half jtn hour, the excess of lead is eliminated by addition
of 40 c.c. of a solution containing 10% of sodium phosphate and 10% of
sodium sulphate, and the volume made up to 250 c.c. by means of distilled
water. The liquid is mixed, left until the precipitate settles and filtered
through a dry filter, exactly 200 c.c. of filtrate being collected.
This liquid is evaporated on a water-bath to about 60-70 c.c. and trans-
ferred to a separating funnel, where it is acidified with 10 c.c. of dilute
phosphoric acid (i: 3) and shaken vigorously with about 100 c.c. of a
mixture in equal volumes of ether and benzene. When the two layers
have separated well, the lower aqueous liquid is run off into a flask. By
1 A, Bianchi e E. Di Nola : Boll. chim. farmaceutico, XL VII, p. 559-

